
 

 

PREMIUM RED  
 TOURIGA NACIONAL  
 DOC ALENTEJO 2018 
 

 

  

GRAPES VARIETIES 100% Touriga Nacional. 

TASTE 
 

This wine is dark ruby in colour, with an aroma 
of red fruit jam. In the mouth it is very soft and 
concentrated.  
 

METHOD Selected red grapes of the Touriga Nacional 
variety. Fermentation in the vat (lagar) at a 
controlled temperature of 20º.  
 

WINE MAKER Alexandra Mendes 
RE C O M M E ND A TI ONS :  Consume preferably at 16°C - 18°C. 

 
  

 
 
 
 
 

CHEMICAL ANALYSIS 
AL C H O OL  Vol 14,0% 
T O TAL  AC I D I TY  5,5 g/l 
V OL ATI L E  AC I D I TY  0,76 g/l 
PH  3,79 
T O TAL  S U G AR  0,3 g/l 

  
 

 
 

 
BAR CODE 

B O T TL E 0,7 5L  5 604563111170 
B OX  6 X 0,7 5L  15 604563111170 

 
 
 
 
 
 
 
 
 

 
LOGISTICS 
 

 

EUROPALLET 1,20 x 0,80 m 
U NI T  /  L A Y E RS  Nª OF  LAYER S  UNIT /PALLET  

10 boxes/6x0,75l 8 80 /6x 0,75l 

 
 


